Chocolate Roulade

Roulade:

3 eggs

75g (3oz) caster sugar

60g SR flour (1 ½ tbs) 

15g cocoa powder (1 level tbs)

Filling: 

250mls double or whipping cream

flavouring such as brandy, rum or Cointreau (if wanted)

extra filling such as 200g raspberries (if wanted)

Decoration: (if wanted)

chocolate leaves, whipped cream, fruit coulis

Method:

1. Grease and line a large Swiss roll tin with greaseproof paper. Light oven Gas mark 6 or 200 C.  Weigh out all ingredients accurately (place eggs and sugar in bowl and place flour and cocoa powder in a sieve standing on a metal plate).
2. Whisk eggs and sugar until the mixture looks like a thick foam and is so stiff it leaves the trail of the whisk. Carefully fold in the sieved flour and cocoa with a palette knife.

3. Pour into the Swiss roll tin and tilt tin so that mixture spreads evenly. Bake for 10 – 12 minutes until just set and springy to touch.
4. Remove from oven and turn out onto a sheet of lightly sugared greaseproof paper. Trim off all edges, then roll up quickly and allow to cool.
5. When cool, unroll gently, spread generously with cream or cream and raspberries and then re-roll.
6. Decorate top of roulade with piped cream and chocolate                         shapes (if wanted) or serve on decorated plates.
